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939     Ault:  Waldo  C 

VINYL  PLASTICS  MAY  DEVELOP  BIG  NEW  OUTLET  FOR  INEDIBLE  FATS    Western 
Meat  Industry   I   no.  9   16-17  (1955). 

The  economic  significance  of  the  plasticizer  market  is  discussed  and 
possible  methods  for  developing  outlets  for  fat  as  plastic izers  are 
noted 

910  Buch.  M   L.   Dryden.  E,  C .,  and  Hills,  Claude  H 

CHROMATOGRAPHIC  COMPARISON  OF  NONVOLATILE  ACIDS  OF  FRESH  AND  STORED 

APPLE  JUICE  CONCENTRATE    Agricultural  and  Food  Chemistry,  3.  960-964 
(1955), 

The  nonvolatile  acids  of  fresh  and  of  storage-darkened  apple  juice 
concentrate  were  separated  by  the  use  of  paper  chromatography  follow- 
ing silicic  acid  partition  chromatography    No  difference  could  be 
detected  in  the  acids  between  the  fresh  and  the  darkened  concentrate 
The  use  of  three  different  solvent  mixtures  and  six  soray  reagents 
for  paper  chromatography   together  with  4  I  reference  acids  allowed 
tentative  identification  of  qalacturonic.  guinic   phosphoric,  citric, 
malic-  chlorogenic   citramalic   caffeic   succinic,  and  lactic  acids 
by  their  R^  values  and  colors  produced  with  the  spray  reagents    Seven 
acids  present  in  minor  amounts  were  not  identified, 

911  Cordina.  J    Jr.   Willard   M   J    JrJ   Eskew,  R   K  .  and  Sullivan.  J   F 

POTATO  FLAKES    A  NEW  FORM  OF  DEHYDRATED  MASHED  POTATOES    II    SOME 
FACTORS  INFLUENCING  TEXTURE    U   S.  Dept   Agr-   Agr   Research 
Service  Circ   ARS-73-9;  8  pp   (August  1955) 

Published  also  as    RECENT  DEVELOPMENTS  IN  THE  POTATO  FLAKE  PROCESS 
Food  Technolooy,  9.  520-521  (1955) 

The  processino  variables  in  the  pilot-plant  production  of  potato  flakes 
are  discussed  from  the  standpoint  of  their  effect  on  texture  of  the 
reconstituted  mash    Precookino  of  the  raw  potato  slices  at  temperatures 
below  212   F   makes  it  possible  to  increase  and  control  mealiness  in  the 
reconstituted  oroduct  and  permits  use  of  potatoes  of  lower  solids  content 
not  suitable  heretofore  for  dehydrated  mashed  potato  production    Effects 
of  time  and  temperature  of  precooking  are  aiven  in  detail    The  effects 
of  other  factors   flake  thickness,  dryness,  density  and  size   are  reviewed 


94-2 .   Craig,  L.  E .  ,  Kleinschmidt,  R ,  F .  ,  Miller,  E.  S .  ,  and  Wilkinson,  J.  M .  ,  Jr. 
(General  Aniline  and  Film  Corp.,  Easton,  Pa.),  Davis,  R.  W. ,  and 
Montross,  C,  F,  (General  Aniline  and  Film  Corp.,  Linden,  N.  J.),  and 
Port,  Will  i  am  S .  (EURB) 

LONG-CHAIN  VINYL  ESTERS  AND  ETHERS.   PREPARATION  FROM  COMMERCIAL  RAW 

MATERIALS.   Industrial  and  Engineering  Chemistry,  47,  1702-1706  (1955). 

Redfield,  Clifford  S,,  Port,  William  S,,  and  Swern,  Daniel 

LONG-CHAIN  VINYL  ESTERS  AND  ETHERS,   COST  ESTIMATE  ON  TECHNICAL  GRADE 
VINYL  STEARATE.   Ibid. ,  1707-1710. 

The  first  part  of  this  paper  describes  the  large-scale  laboratory 
preparation  in  high  yield  of  vinyl  stearate,  vinyl  oleate,  vinyl 
octadecyl  ether  and  vinyl  oleyl  ether  from  acetylene  and  the 
appropriate  commercial  grade  of  long-chain  acid  or  alcohol.   The 
work  shows  the  commercial  feasibility  of  synthesizing  these  monomers 
of  sufficient  purity  to  ensure  po 1 yme r i zab i 1  i t y  •   The  basic  raw 
materials  (acetylene  and  tallow)  from  which  these  monomers  are  made 
are  inexpensive  and  readily  available.   In  the  copolymers  prepared 
from  these  long-chain  compounds,  the  long  chain  is  chemically  bound 
in  the  polymer  molecule,  and  the  resulting  i n t rtmo 1  ecu  1  a r 1 y  modified 
polymers  should  retain  their  original  properties  practically  indefin- 
initely,  as  compared  with  changes  encountered  in  plasticized  polymer 
compositions  due  to  exudation,  evaporation,  and  leaching. 

The  second  part  of  this  paper  attempts  to  answer  certain  questions 
regarding  the  cost  of  production  and  sale  of  vinyl  stearate.   At  a 
production  rate  of  5,000,000  pounds  per  year,  it  should  be  possible 
to  build  a  plant,  manufacture,  and  sell  vinyl  stearate  at  a  profit, 
after  taxes,  for  about  $0.43  per1  pound;  at  an  annual  production  rate 
of  10,000,000  pounds,  the  selling  price  should  be  $0.31-0.34  per 
pound.   These  cost  estimates  are  based  on  laboratory  data  and  are 
preliminary.   It  is  assumed  that  a  return  of  12%  on  the  investment, 
after  taxes,  will  be  earned 


943. 


Eddy,  C.  Roland,  Barnes,  Mary-Anne,  and  Fenske,  Charles  S. 


CATALOG  OF  INFRARED  SPECTRA  OF  20- I S0SA P0GEN  I  N  ACETATES. 
Chemistry,  27,  1067-1069   (1955)- 


Analytical 


A  new  series  of  sapogenins,  epimeric  with  the  natural  sapogenins 
at  carbon  atom  20,  was  discovered  at  this  laboratory  and  reported 
a  short  while  ago,   As  a  means  of  characterizing  these  new  compounds, 
the  infrared  spectra  have  been  obtained.   In  this  paper,  the  spectra 
of  ten  of  the  20- i sosapogen i n s  are  presented,  as  the  acetates.   The 
spectra  contain  much  characteristic  detail  and  can  be  used  for 
ready  identification  of  these  compounds. 


944.  Eisner,  Abner,  Scanlan,  John  T.,  and  Ault,  Waldo  C. 

THE  SODIUM  REDUCTION  OF  WOOL  WAX.   Journal  of  the  American  Oil  Chemists' 
Society,  32,  556-558  ( 1955). 

A  process  for  the  sodium  reduction  of  various  grades  of  lanolin  and 
wool  grease  is  described.   A  method  of  recovery  is  included  which 
satisfactorily  solves  the  emulsion  problem  usually  encountered  with 
products  of  thi   type. 

945.  Fields,  M.  D,,  Dunker,  C.  F.,  and  Swift,  C.  E., 

THE  EFFECT  OF  STORAGE  ON  THE  COMPOSITION  AND  NUTRITIVE  PROPERTIES  OF 
FARM-STYLE  HAMS.   Food  Technology,  9,  191-495  (1955). 

The  results  obtained  in  an  investigation  of  the  composition,  nutritive 
value,  and  keeping  quality  of  hams  dry  cured  with  salt  only  are  pre- 
sented.  The  hams  were  cured  and  smoked  and  then  stored  at  M-0°,  70°  and 
90°  F.,  for  6  weeks,  and  for  6-  and  12-month  periods.   Data  obtained 
on  weight  losses,  chemical  constituents,  nitrogen  efficiency  value, 
vitamin  content,  palatability,  and  bacteriological  flora,  are  discussed. 

946.  Ford,  T,  F.,  Ramsdell,  G.  A.,  and  Klipp,  Loraine  W. 

AN  AIR-DRIVEN,  AIR-FLOATED  CAPILLARY  TUBE  ULTRACENTR I FUGE .   Journal  of 
Physical  Chemistry,  59,  922-929  (1955). 


An  air-driven,  air-floated  u 1 t racen t r i f u g 
Huguenard  type  is  described.  The  rotor  i 
radial  holes  in  wh:ch  glass  capillary  eel 
may  be  stopped  at  appropriate  intervals  d 
cen t r i f ugat i on ,  and  the  tubes  removed  and 
optical  system  utilizing  a  horizontally  m 
scope  is  used  to  obtain  scattered  light, 
schlieren  pictures.  Sedimentation  veloci 
on  earthworm  blood,  snail  blood,  and  toba 
tein  are  in  good  agreement  with  results  r 
u 1 t racen t r i fuges ,  The  temperature  at  the 
is  essentially  the  same  as  the  room  tempe 
constants  can  be  calculated  from  photogra 
Asymptotic  packing  volumes  of  the  sedimen 
worm  blood  and  of  the  colloidal  proteins 
from  photographs  of  the  cells  after  centr 
ing  centrifugal  forces. 


e  of  the  Henroit  and 
s  constructed  with  opposed 
Is  are  inserted.   The  rotor 
uring  the  course  of 

photographed.   A  simple 
ounted  research  micro- 
absorption,  and 
ty  results  reported 
ceo  mosaic  virus  pro- 
eported  using  other 

position  of  the  cell 
rature.  "iffusion 
phic  schlieren  records, 
ted  e r y th roc ruo r i n  of 
of  milk  can  be  measured 
ifugation  at  increas- 
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947.   Ford,  T.  F.,  Ramsdell,  G.  A.,  and  Landsman,  Shirley  G. 

COMPOSITION  OF  THE  CASEIN-CONTAINING  PARTICLES  IN 
Dairy  Science,  38,  843-857  (1955). 


948. 


ILK.   J  ou  rnal  of 


It  is  well  known  that  casein  exists  in  milk  in  large  aggregates. 
The  purpose  of  this  paper  is  to  provide  data  on  the  chemical 
composition  of  these  aggregates  in  relation  to  their  size. 
Separation  was  achieved  by  cen t r i f ugat i on .   The  following  chem- 
ical determinations  were  carried  out  on  the  separated  material 
and  on  the  residual  liquids:   total  nitrogen,  casein  nitrogen, 
calcium,  total  phosphorus,  t r i ch 1 o racet i c-ac i d-sol u b 1 e  phosphorus, 
lactose,  fat,  and  total  solids. 

Gordon,  William  G.,  and  Ziegler,  Jacob 

a-LACTALBUMI N .   Biochemical  Preparations,  4,  16-23  (1955). 

Detailed  directions  are  given  for  the  preparation  of  crystalline 
a-1 ac ta 1  bum i n  from  skimmed  milk. 


949. 


Gordon,  William  G.,  and  Ziegler,  Jacob 


AMINO  ACID  COMPOSITION  OF  CRYSTALLINE  a- LACTALBUM I N 
of  Biochemistry  and  Biophysics,  57,  80-86  (1955) 


Archives 


The  amino  acid  composition  of  a-lactalbumin  has  been  determined 
by  chromatography  on  Dowex  50  resin.   Outstanding  features  of 
its  composition  are  high  contents  of  aspartic  acid  and  tryptophan 
and  low  contents  of  arginine,  methionine,  and  proline.   The 
analytical  results  yield  a  molecular  weight  of  15,500,  in  good 
agreement  with  physical  measurements. 

950.   Kelley,  Edward  G.,  and  Baum,  Reba  R. 

PREPARATION  OF  TASTY  VEGETABLE  PRODUCTS  BY  DEEP-FAT  FRYING. 
Food  Technology,  9,  388-392  (1955). 

Vegetable  chips,  similar  to  potato  chips,  have  been  made  from 
beets,  carrots,  and  parsnips.   Deep-fat  fried  pea  and  lima  bean 
embryo  chunks  have  been  prepared  from  over-mature  canning  or 
freezing  varieties  of  peas  and  lima  beans.   The  best  conditions 
for  cooking  of  these  tasty  vegetable  snack  items  have  been  worked 
out  and  the  products  have  been  evaluated.   Yields,  oil  contents, 
and  crude  protein  values  have  been  found  for  all  five  vegetables. 
Carotene  losses  in  carrot  chips  have  been  determined.   Tasty 
soup  bases,  which  rehydrate  in  about  three  minutes,  have  been 
made  from  fried  pea  and  lima  bean  powders  with  flavor  additives. 
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951 


L  u  d  d  y  .  Francis  E  ,  Morris.  S  ,  G 


Maa i  dman 


and  R i emen schne i de r .  R»  W 


EFFECT  OF  CATALYTIC  TREATMENT  WITH  SODIUM  METHYLATE  ON  GLYCERIDE 
COMPOSITION  AND  PROPERTIES  OF  LARD  AND  TALLOW.   Journal  of  the 
American  Oil  Chemists   Society.  32.  522-525  (1955), 


Lard  and  tallow  were  treated  with  sodium  methylate  under  conditions 
favorable  to  ester  interchanae    The  effect  of  this  treatment  on 
the  nlyceride  composition  and  chemical  and  physical  oroperties  was 
studied    The  nlyceride  composition  of  lard  was  altered  consider- 
ably, resulting  in  nearly  random  distribution,  while  beef  tallow 
remained  almost  unaffected  by  the  treatment,. 


952     Naohski.  J    and  Couch   J   F.  (EURB),  Taylor.  J 
"(Field  Croos  Research  Branch),  White,  J   W 
Washko   J   8   (Penna   State  University) 


W„  ,  and  Sando,  Wt  J 
Hoi  ben,  F  c  Jo,  and 


EFFECTS  OF  AGRONOMIC  FACTORS  ON  THE  RUTIN  CONTENT  OF  BUCKWHEAT 
United  States  Department  of  Agriculture  Technical  Bulletin 
No   II  32   50  do    October  I  955 . 


k    study  of  ^  i  v  e  varieties  of  buckwheat  on  five  different  soils 
over  a  three-year  oeriod  showed  that,  the  usual  method  of  plant- 
inc  for  oroduct ion  of  nrain  was  also  optimum  for  production  of 
rutin    The  Tartary   Tetraploid  and  Emarginatum  varieties  had  a 
higher  percent aae  of  rutin  in  the  plant,  did  not  lose  the  rutin 
so  rapidly  with  maturity  and  produced  hiaher  yields  of  rutin  per  acre 
than  the  Japanese  and  SMverhull    Younn  plants  of  all  varieties  con- 
tained a  hioher  oercentacie  of  rutin  and  also  a  higher  proportion  of 
leaves  than  mature  plants    The  rutin  content  decreased  rapidly  with 
the  onset  of  seed  formation    Buckwheat  planted  early  in  the  sprino 
had  a  hioher  oercentaoe  of  rutin  than  that  planted  later  in  the  year. 
The  value  of  several  fertilizer  treatments  on  the  production  of 
rutin  v/aried  more  with  the  nature  of  the  respective  soil  than  with 
the  variety  of  buckwheat. 


953, 


Parker,  W 


Koos   R 


and  Swern,  Daniel 


LINOLEIC 
4    81 


ACID 
-90 


AND  METHYL 
I  955) 


LINOLEATE 


Biochemical  Preparations 


Concentrates  of  linoleic  acid  and  methyl  linoleate  (linoleic 
content.  92-95%)  are  prepared  in  aood  yield  from  saf f 1  owe r seed 
oil  fatty  acids  or  methyl  esters  by  preferential  precipitation 
of  the  oleic  and  saturated  components  as  insoluble  crystalline 
urea  comolexes 
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951, 


Parker,  Winfred  E  „,  Ricciuti.  Constantine.  Ogg.  C.  L..  ,  and  Swern,  Daniel 


PEROXIDES    II    PREPARATION,  CHARACTERIZATION  AND  PO LA ROGRA PH I C 
BEHAVIOR  OF  LONG-CHAIN  ALIPHATIC  PERACIDS,,   Journal  of  the 
American  Chemical  Society,  77,  1037-4041  (1955), 

A  new  procedure  for  the  preparation  of  aliphatic  peracids  is  described 
This  consists  in  the  reaction  of  fatty  acids  with  05-2o0  moles  of 
50-65%  hydroqen  peroxide  in  concentrated  sulfuric  acid  solution 
Kinetics  of  decomoos i t i on  of  eight  peracids  in  met hanol -benzene  have 
been  determined., 


955 


Porges,  Nandor 


RAPID  BIO-OXIDATION  METHOD  OF  WASTE  DISPOSAL.   1955  Proceedings  of 
American  Society  of  Brewing  Chemists,  p.  56-64= 


956 


The  composition  and  oxygen  demand  of  brewery  waste  indicate  its 
possible  treatment  by  the  rapid  bio-oxidation  method  developed 
for  disposal  of  dairy  waste    The  principles  and  theories  on  the 
treatment  of  dairy  waste  are  reviewed  and  summarized*   Equations 
concerning  oxygen  utilization  by  organic  waste  are  given.   Appli- 
cation of  the  data  is  detailed  and  information  is  presented  on 
industrial  installation  for  dairy  waste  disposal. 

Porges.  N».  Jasewicz,  L„?  and  Hoover,  S „  R= 


BIOCHEMICAL  OXIDATION  OF  DAIRY  WASTES,,  VII.   PURIFICATION, 

OXIDATION,  SYNTHESIS  AND  STORAGE    Proceedings  of  I  0th  Indus- 
trial Waste  Conference-  May  1955,  Engineering  Dept.  Ext„  Series 
No   89.  Purdue  Univ=;  p=  135-1463 

Purification  of  a  waste  consists  of  three  interrelated  processes: 
oxidation,  synthesis   and  storage.   The  use  of  the  equation  of 
synthesis  permits  the  estimation  of  the  C.0,D,  actually  stored 
or  not  assimilated    Carbohydrates  of  the  waste  are  rapidly  con- 
verted to  storage  glycogen  as  determined  ch romatog raph i ca 1 1 y  and 
chemically.   As  much  as  50%  of  its  own  dry  weight  may  be  stored 
by  the  sludge    The  stored  material  is  in  turn  rapidly  oxidized. 
This  storage  and  oxidizing  ability  may  find  possible  application 
for  rapid  purification  and  subsequent  oxidation  of  low  nitrogen- 
containing  wastes. 


957 


Riemenschneider 


W 


DETERMINATION  OF  TRIGLYCERIDE  COMPOS  I Tl ON  OF  FATSc   Journal  of  the 
American  Oil  Chemists7  Society,  32.  678-684  (1955)= 


Two  methods  for  determining  triglyceride  composition  of  fats  are 
discussed.   One  method  is  based  on  systematic  crystallization  of 
fats  from  acetone  at  different  low  temperatures,  the  other  on 
oxidation  of  the  fat  to  aze 1 ao-g 1 y ce r i des  and  fractionation  of  the 
latter  through  their  magnesium  salts.   Several  hypotheses  of 
natural  glyceride  distribution  are  discussed  in  relation  to 
experimental  data  ; 


-7- 


958. 


Roe,  Edward  T .  ,  and  Swern,  Daniel 


FATTY  ACID  AMIDES.  VII.  ADDITION  OF  HYDROGEN  CYANIDE  TO  UNSATURATED 
ACID  ACIDS.   PREPARATION  OF  FORMAMIDO  ACIDS,  AMINO  ACID  SULFATES 
AND  AMINO  ACIDS,   Journal  of  the  American  Chemical  Society,  77, 
5408-54 10  (1955). 

Liquid  hydrogen  cyanide  has  been  added  to  the  double  bonds  of  oleic, 
I O-hendeceno i c  and  ricinoleic  acids  in  85-95%  sulfuric  acid  to  give 
good  yields  of  formamidostearic,  formamidohendecenoic,  and 
hydroxyformamidostearic  acids,  respectively.   The  first  two  are 
rapidly  hydrolyzed  by  refluxina  with  aqueous  sulfuric  acid  to  give 
the  corresponding  amino  acid  sulfates  in  high  yield.   These  can  be 
converted  to  the  free  amino  acids  by  neutralization. 

959.   Roger,  N.  F. ,  Griffin,  E.  L.  Jr.,  Redfield,  C.  S.  (EURB),  and  Koepp, 
Wi  H.  (Michigan  College  of  Mining  and  Technology) 


PULP  CHIPS  AND  TANBARK  FROM  HEMLOCK  SLABS  BY  AIR-FLOTATION 
Products  Journal,  5,  4-00-405  (1955), 


Forest 


The  almost  complete  dependence  of  our  leather-making  industry  on 
foreign  vegetable  tanning  materials,  together  with  the  increasing 
pulpwood  demand  by  the  pulp  and  paper  industry,  give  the  utiliza- 
tion of  hemlock  sawmill  wastes  a  dual  interest.   The  effect  of 
slab  seasoning  on  the  separation  of  bark  and  wood  during  chipping, 
a  prerequisite  to  efficient  segregation  by  the  air-flotation  method, 
is  described.   A  process  has  been  developed  which  is  capable  of 
separating  hemlock  slabs  into  a  bark  fraction  suitable  for  tannin 
extraction  and  a  wood  fraction  for  pulping.   A  flow  sheet  and  cost 
estimate  for  a  proposed  plant  are  presented, 

960.   Sager.,  Oscar  S.,  Sanders,  George  P.,  Norman,  G.  H.,  and  Middleton,  Moses  B 

A  DETERGENT  TEST  FOR  THE  MILK  FAT  CONTENT  OF  DAIRY  PRODUCTS.  I.  MILK, 
CREAM,  AND  ICE  CREAM.   Journal  of  the  Association  of  Official 
Agricultural  Chemists,  38,  931-940  (1955). 


Changes  have  been  made  in  the  original  8DI  deterge 
fat,  improving  the  methodology,  accuracy,  and  appe 
and  increasing  its  usefulness.  The  modified  test 
DPS  (Dairy  Products  Section)  detergent  test  for  bu 
include  addition  of  2%  sodium  bicarbonate  to  the  d 
tetraphosphate  reagent,  slight  changes  in  the  heat 
orocedure,  and  shortening  of  the  "tempering"  perio 
procedure  for  whole  milk,  cream,  and  ice  cream  is 
values  obtained  with  the  DPS  test  on  milk  and  on  i 
closely,  within  experimental  error,  those  obtained 
and  Roese-Got t 1 i e b  tests,  respectively.  Results  o 
on  cream,  conducted  in  s i 1 i cone-t reated  bottles  to 
bottom  meniscus,  averaged  the  same  as  Babcock  test 
averaged  0.25%  higher  than  Roese-Gottlieb  results. 


nt  test  for  butter- 
a  ranee  of  the  test 
i  s  known  as  the 
tterfat.   Changes 
ete  t*gen  t- 
ing  and  shaking 
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Schwartz,  Joseph  H,:  and  Wall,  Monroe  E, 


ISOLATION  OF  THE  STEROLS  OF  THE  WHITE  POTATO.   Journal  of  the  American 
Chemical  Society, 77,  5442-5443  (1955). 

Maine  Katahdin  potatoes  were  found  to  contain  0.002%  sterols  on  a  dry 
basis.   /S- Sitosterol  was  identified  as  the  major  sterol.   A  small 
amount  of  stigmasterol  was  al so"  p resent . 


962.  Swe  rn ,  Daniel 

OXYGENATED  FATTY  ACIDS.   Chapter  in  "Progress  in  the  Chemistry  of  Fats 
and  Other  Lipids,"  vol.3,  London.  Pergamon  Press,  1955  (p.  213-241) 

The  oxygenated  fatty  acids  are  reviewed.   The  classes  of  compounds 
described  are  epoxy  acids;  ifionohyd roxy  ,  dihydroxy,  and  polyhydroxy 
acids;  and  keto  acids.   The  discussion  includes  their  occurrence  and 
isolation  from  natural  sources  or  methods  of  preparation,  physical 
and  chemical  characteristics,  commercial  utility,  if  any,  and 
application  to  isomerism  and  structure  studies. 

963.  Swern,  Daniel,  and  Coleman,  Joseph  E. 

REACTIONS  OF  FATTY  MATERIALS  WITH  OXYGEN.  XX.  RECENT  DEVELOPMENTS 
IN  THE  AUTOX I  DAT  I  ON  OF  METHYL  OLEATE  AND  OTHER  M0N0UN S ATU RATE D 
FATTY  MATERIALS,   Journal  of  the  American  Oil  Chemists'  Society, 
32,  700-703  (1955). 

Some  significant  developments  since  1947  in  the  autoxidation  of 
methyl  oleate  and  other  monoul)\satu  rated  fatty  materials  have  been 
reviewed  and  critically  evaluated.   Subjects  discussed  are  prepara- 
tion and  characterization  of  hydroperoxides,  and  mechanism,  kinetics, 
and  secondary  products  of  au tox i dat i on  * 

961!.   Swern,  Daniel,  Witnauer,  Lee  P.,  Eddy,  C.  Roland,  and  Parker,  Winfred  E. 


PEROXIDES.  III.  STRUCTURE  OF  ALIPHATIC  PERACIDS  IN  SOLUTION  AND  IN 
THE  SOLID  STATE.   AN  INFRARED,  X-RAY  DIFFRACTION  AND  MOLECULAR 
WEIGHT  STUDY.-  Journal  of  the  American  Chemical  Society,  77, 
5537-5541  (1955). 

Infrared  absorption  spectra  have  been  obtained  on  long-chain  aliphatic 
peracids  i  r\  solution  and  in  the  solid  state,  and  x-ray  diffraction 
patterns  have  been  obtained  on  the  solid  peracids.   Infrared  studies 
have  shown  that  in  solution  the  peracids  exist  exclusively  as  intra- 
molecularly  chelated  monomers  containing  a  f i ve-membe red  ring.   In 
the  solid  state  the  peracids;  like  the  corresponding  n-aliphatic 
acids  and  alcohols,  occur  as  dimers  in  which  two  of  the  monomer  units 
are  linked  through  i n te rmol ecu  1  a r  hydrogen  bonds. 
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j65     Swern-  Daniel  and  Wi  tnaue  r ,  Lee  P   (EURB).  and  Fusari   S   A,   and  Brown, 
J .  B   (Ohio  State  U  n  i  v  )  . 

X-RAY  DIFFRACTION  AND  MELTING-POINT  DATA  ON  SOME  BINARY  MIXTURES  OF 

OF  TRANS-3  THROUGH  I 2-0CTADECEN0 I C  ACIDS  AND  THEIR  D I H YDROX YSTEA R I C 

AGIOS    Journal  of  the  American  Oil  Choir-  is  ts"  Society-  3Z , 
53  9-54  0  (  I  955) 

X-ray  diffraction  and  ^eltino-ooint  data  are  reported  on  sop. e  binary 
mixtures  of  trans - 5  through  12-octadecenoic  acids  and  their  dihydroxy- 
stearic  acids 

966  Treadway,  R   H  .  Heisler   E   G»  and  Wh i t ten  be  roe r .  R   T   (EURB).  and 

Highlands   M  E         and  Getchell-  J  »  S   (Maine  Exoeriment  Station) 

NATURAL  DEHYDRATION  OF  CULL  POTATOES  BY  ALTERNATE  FREEZING  AND 
THAWING    American  Potato  Journal  6l       293-303  (1955) 

Natural  freeze- c:ryinf  of  ootatoes   when  croperly  carried  out-  seems 
Practicable  in  northern  areas  for  converting  cull  potatoes  into  a 
partially  stable  feed   thus  extendinn  the  potato  feedina  period  into 
late  spring  end  early  summer    Soreadinc  the  tubers  in  a  thin  layer 
on  the  i- r o u n d  is  apoarently  the  most  feasible  method  of  exoosure. 
The  amounts  of  various  nutrients  lost  by  the  potatoes  during  freeze- 
dryinn  were  determined 

967  Turkot   Victor  A  .  ? inn  an en   Howard  I    Eskew   Roderick  K    and  Phillios. 

G  .•  W ,  toacpherson, 

STORAGE  BEHAVIOR  OF  POWDERED  APPLE  AND  GRAPE  JUICE  PRODUCTS    Foo" 
Technolo"v   9   5GS-509  (1955) 

Data  are  presented  on  the  flavor  stability  and  extent  of  c a kino  of 
powdered  apple  a  n  ^  ^repe  juice  products  durino  storane  for  oeriods 
of  up  to  one  year  at  73'°  F   and  ud  to  5  months  at  I  00  F    in  *l~  ounce 
cans    If  moisture  content  when  canned  is  low  enough  or  is  lowered 
sufficiently  through  inpackace  desiccation  after  canning,  both  flavor 
retention  and  freedom  from  cakina  are  quite  satisfactory 

968  Salens   Henry  A    He  rota   Samuel   and  Wall   Monroe  E 

STEROIDAL  SAPOQEKINS   XXXI    GENTROGENIN  AND  CORRELLOGEN I N ,  NEW 

SAPOSENINS  FROM  DIOSCOREA    SPICULIFLURA         Journal  of  the  American 
Chemical  Society   77   5198-5197  (1955) 

Two  new  steroidal  sapooenins  have  '■een  isolated  from  D.ioscorea 
Spiculi  flora.,     from  southern  Mexico    They  have  been  named  nentrouen  in 
and  correllocenin   -<  f  +  e  r  H   5   Gentry  a  n  ^  D   S   Correll   the  botanists 
who  collected  the  plants    The  properties  and  chemical  structures  of 
the  two  steroids  are  q  i  v  e  n  ,. 
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Wall.  Monroe  E 


STEROIDAL  SAPOGENINS.  XXX    STEREOCHEMISTRY  OF  THE  SIDE  CHAIN, 
Experientia.  I  I    340-342  ( I  955). 

An  analysis  of  optical  rotation  data  shows  that  sarsasapoqenin 
and  smilaaenin  differ  only  at  Cjc  whereas  their  20-iso  analoaues 
differ  both  at  C£2  and  C2  5  ^ 


970=  Wall.  Monroe  E  Fenske:  C  S  .  Willaman.  J 
D-  S  .  Schubert  B  G  ,  and  Gentry,  H=  S 
Resea  rch  Branch) 


J  :  (EURB),  and  Correl 1  , 
(Horticultural  Croos 


STEROIDAL  SAPOGENINS.   XXV    SURVEY  OF  PLANTS  FOR  STEROIDAL  SAPOGENINS 
AND  OTHER  CONSTITUENTS    Journal  of  the  American  Pharma- 
ceutical Association-  Scientific  Edition,  !>-i.  438-110  (1955), 

This  is  a  report  of  the  chemical  examination  of  the  third  1000 
plant  samples  received  in  a  survey  for  steroidal  sapogenins= 
Data  are  niven  for  954  lots  of  plant  material,  representina 
505  identified  species   160  identified  as  to  aenus  only   348 
oenera  and  96  families    There  is  no  previously  published 
chemical  information  on  about  501  of  the  species=   Quantitative 
data  are  oiven  for  the  occurrence  of  14  steroidal  sapopenins 
and  Qualitative  tests  for  the  occurrence  of  saponins,  flavonoids, 
alkaloids   tannins   and  unsaturated  sterols 

971,    Wall   Monroe  E    Fenske.  C   S.,  and  Willaman.  J   J.  (EURB),  and 

Correll   D   S    Schubert   B   G=   and  Gentry.  H.  S<  (Horticultur- 
al Crops  Research  Branch) 

STEROIDAL  SAPOGENINS  XXV!  SUPPLEMENTARY  TABLE  OF  DATA  FOR 
STEROIDAL  SAPOGENINS  XXV  U  S  Dept  Aar  Aqr:  Research 
Service  Circ   ARS-73-4;  30  po   (Seotember  1955) 


A  table  of  data  supplementary  to  Steroidal  Sapogenins  XXV;   It 
covers  the  third  1000  plant  accessions  received  in  the  search 
for  steroidal  saDoqen  ins    It  aives  the  identification  and 
origin  of  the  samples,  the  results  of  hemolysis  tests  for  sapo- 
nins  the  kinds  and  amounts  of  steroidal  sapogeninsr  and  qual- 
itative finds  for  flavonojds,  alkaloids,  tannins-  and  sterols^ 


972   Wall   Monroe  E.,  Kenney.  Harold  E, ,  and  Rothman   Edward  Su 

STEROIDAL  SAPOGEN'NS   XXV!!!    CONVERSION  OF  STEROIDAL  SAPOGENINS 
TO  A!6=.20-KET0»  PREGNENES.   Journal  of  the  American  Chemical 
Soc.ety   77   5665-5668  (1955) 

The  three-step  conversion  of  steroidal  sapoqenins  (I)  to  A'"-20- 
keto-pregnenes  (V!  !  )  has  been  systematically  studied    Treatment 
of  I  with  acetsc  anhydride  gave  pseudosapogenin  (II)  in  high 
yield,   Oxidation  of  II  with  C r 0 g  or  H2O2  gave  the  oxidation  inter- 
mediate (III.)  and  smaller  quantities  of  VI  I  ,  16   I 7-a-epox 1 des  (X) 
and  some  unidentified  products.   Alkaline  hydrolysis  of  pure  II! 
with  t=butanol -potass  cum  hydroxide  proceeded  quantitatively^   This 
reagent  had  no  effect  on  pure  compounds  of  type  VI!  with  or  without 
a  C-12  carbonyl    This  paper  presents  complete  physical  oroperties  of 
a  number  of  type  VII  compounds  prepared  from  various  sapogentns  and 
of  their  C  !  6  -  I  7  saturated  analogues. 


973   Wa 


Ion  roe  E,  ,  and  Walens,  Henry  A0 


STEROIDAL  SAPOGENINS  XXV!"  PREPARATION  AND  PROPERTIES  OF  20- 
I S0SAP0GEN » NS  ,  Journal  of  the  American  Chemical  Society,  77 
566!^5665  (1955), 
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974. 


Will aman 


SOME  BIOLOGICAL  EFFECTS  OF  THE  FLAVONOIDS.   Journal  of  the 
American  Pharmaceutical  Assoc i at i on ,  Sc i en t i f i c  Edition, 
1J4,  u04-u,08  (  I  955)  . 

There  are  known  at  present  at  least  137  natural  flavonoids, 
occurring  in  at  least  62  families,  153  genera,  and  277  species 
of  plants.   About  33  different  types  of  physiological  and 
biochemical  activities  have  been  reported  for  one  or  another 
of  30  of  these  flavonoids.   This  paper  summarizes  these  activ- 
ities and  what  is  known  about  the  relation  of  structure  to 
such  activities.   It  is  suggested  that  this  is  a  fruitful  field 
for  further  research. 


975. 


Wi  1  1  i  ts.  C  0, 


REPORT  ON  METHODS  FOR  MAPLE  PRODUCTS.   Journal  of  the  Associa- 
tion of  Official  Agricultural  Chemists,  38,  597-603  (1955). 

A  report  is  made  of  the  I  9  5  M-  A.O.A.C.  collaborative  study  of 
P9O5  an(^  ^2^  analysis  as  criteria  of  purity  of  maple  sirup. 
The  study  involved  the  analysis  of  three  sirups,  one  pure  maple 
and  two  that  were  adulterated.   The  study  shows  that  when  used 
alone.  K^O  and  conductivity  analyses  are  unreliable,  while  the 
P9O5  analysis  holds  considerable  promise.   Recommendations  for 
further  work  are  presented. 


976=   Witnauer,  Lee  P..  Knight,  H 
and  Swe  rn .  Daniel. 


Palm,  W.  E.,  Koos,  R.  E.,  Ault,  W.C., 


EPOXY  ESTERS  AS  PLASTI C I ZERS  AND  STABILIZERS  FOR  VINYL  CHLORIDE 

POLYMERS,   Industrial  and  Engineering  Chemistry,  1+7,  2301-23  11  (1955) 


Approximately  32  epoxy  esters  have  been  prepared  from  fats  and  have 
been  evaluated  as  plasticizers  and  stabilizers  for  polyvinyl  chlor- 
ide resins.   A  new  class  of  all-purpose  primary  plasticizers, 
namely,  epoxidized  d i acetomonog 1 yce r i des ,  has  been  prepared  and 
evaluated.   With  respect  to  low  temperature  characteristics  and 
efficiency;  outstanding  compounds  are  2-ethylbutyl  epoxy stea rate , 
epoxidized  butyl  esters  of  tall  oil,  methoxyethyl  epoxy stea rate , 
acetoxyethyl  epoxy stea rate  ,  glycidyl  epoxystea rate ,  tet rahyd rof u rf u ry 1 
e po xys tea  rate .  cyclohexyl  e poxystearate ,  phenyl  epoxystea rate  and 
benzyl  epoxy stea rate  . 


13- 


977.   Zittle,  Charles  A.,  and  DellaMonica,  Edward  S. 

SEPARATION  OF  PROTEINS  BY  GRADIENT  SOLVENT  EXTRACTION  OF  A  PROTEIN 

PRECIPITATE,   Archives  of  Biochemistry  and  Biophysics,  58,  31-36  (1955) 


A  mixture  of  bovine  serum  albumin  and  human  hemoglobin  is  used  to  show 
the  applicability  of  the  gradient  extraction  method  for  the  separation 
of  proteins.   The  mixture  is  precipitated  with  ammonium  sulfate  and 
serially  extracted  with  the  same  solvent  continuously  diluted  with 
water.   The  method  has  also  revealed  a  reduction  in  the  solubility  of 
a- 1  acta  1  bum i n  when  it  is  dried  from  the  frozen  state.   Equipment  for 
accomplishing  the  continuous  dilution  is  described  as  well  as  cal- 
culations of  the  concentrations  to  be  expected. 


1955 

July  -  December 
Patents 

Copies  of  patents  may  be  purchased  from 
The  United  States  Patent  Office,  Washington  25,  D.C. 


Eskew,  Roderick  K.,  and  Claffey,  Joseph  B. 

PROCESS  FOR  MAKING  MAPLE  SIRUP.   U.  S.  Patent  No.  2,718,469,  issued 
September  20,  I  955. 

Fontaine,  Thomas  D.,  and  Doukas,  Harry  M. 

SYNTHESIS  OF  SAPOGENIN  DERIVATIVES.   U.  S.  Patent  No.  2,716,116,  issued 
August  23,  I  955. 

Griffin,  Edward  L.,  Jr.,  Sinnamon,  Howard  I.,  and  Willard,  Miles  J. 

PROCESS  FOR  PREPARATION  OF  ALLYLSUCROSE .   U.  S.  Patent  No.  2,719,970, 
issued  Octobe  r  4 ,  1 955 . 

Hargrove,  Robert  E.,  and  Leviton,  Abraham  , 

PROCESS  FOR  THE  MANUFACTURE  OF  VITAMIN  B|2-   U.  S.  Patent  No.  2,715,602, 
issued  August  16,  1955. 

Rothman,  Edward  S  .  ,  and  Wall,  Monroe  E. 

EXTRACTION  OF  SAPONINS  FROM  YUCCA  BACCATA.   U.  S.  Patent  No*.  2,715,122, 
issued  August  9,  1955. 

Swe  rn ,  Daniel 

UNSATURATED  FATTY  ACID  ESTERS  OF  ALLOXY  HYDROXYBUTEN ES ,   U.  S.  Patent 
No,  2,715,132,  issued  August  9,  1955. 

Wal  1  ,  Mon  roe  E  , 

ISOLATION  OF  SAPOGEN INS,   U.  S.  Patent  No.  2,719,845,  issued 
October  4.  I  955. 

Willits,  Charles  0.,  and  Porter,  William  L. 

PRODUCTION  OF  MAPLE  SUGAR  PRODUCTS  HA  V  I N G  ENHANCED  FLAVOR.   U.  S.  Patent 
No.  2,715,581,  issued  August  16,  1955. 
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FRUITS  AND  VEGETABLES 


A»  Apples  and  other  eastern  fruits 

1.  Apple  essence;  recovery  and  use 

78*,  201*,  322,  379*,  587,  752,  867* 

2.  Apple  essence;  composition 

442 

3.  Apple  essence;  alcohol  content 

295,  404*,  478 

4.  Apple  essence;  dependence  on  apple  variety 

250 

5.  Apple  juice;  cider 

24*,  26*,  43*,  251,  330,  339,  838,  921 

6.  Apple  juice  concentrate 

562,  563,  621,  818,  838,  897,  902,  940 

7.  Apple  sirup;  apple  butter;  apple  pomace 

37*,  79*,  81 ,  117*,  135,  246,  669 

8.  Apple  slices,  apples  in  cooking 

214*,  252,  502,  547 

9.  Miscellaneous  products  from  apples 

14*,  166*,  167*,  220*,  276,  573 

10.  Cherry  processing 

657,  718,  734,  770,  775,  822 

11.  Fruit  essences  (other  than  apple) 

368,  379*,  404*,  416,  519,  587,  775,  791,  867* 

12.  Fruit  essences  from  preserve  manufacture 

641*  ,  715 

13.  Fruit  juice  concentrates  (other  than  apple);  fruit  spreads 

469,  507,  621,  67  1,  775,  779,  897 

14.  Peaches 

898 

15.  Pectin  and  derivatives;  pectases 

40,  64,  125,  149,  150*,  179,  184,  187,  202*,  219,  235,  340 
463,  468,  669 

16.  Powdered  fruit  juice 

819,  888,  967 


B.   Potatoes 

1.  Allyl  compounds  (other  than  allyl  starch) 

84,  137*,  139,  158,  203,  255,  298,  468,  598,  647 

2.  Allyl  starch;  preparation 

136,  137*,  138*,  197,  203,  237,  439,  451,  647,  811 


3.   Ally!  starch;  properties  of  coatings 

137*,  269,  139,  151,  613,  617,  751,  811 
1.   Feed 

301,  337,  561 ,  572,  620 

5 .  Fe  rmen tat  i  on 

167,  600,  761 

6 .  Freeze-d  ry  i  n  g 

966 

7.  Potato  amylopectin 

711,  937 

8 .  Potato  analysis 

872*,  961 

9.  Potato  flour 

270,  301,  337,  100,  505,  561,  655 

10.  Potato  granules;  dried  mashed  potatoes;  potato  flakes 

731 ,  865,  911 

11.  Potato  starch  and  other  carbohydrates 

77,  86,  313,  329,  317,  357,  359,  599,  601,  637,  655,  763 

12.  Potato  growth 

359 

13.  Potatoes;  hydrolysis 

176,  621 
II.   Potatoes;  nutrition;  cooking 
810,  937 

15.  Potatoes;  sloughing 

509,  606 

16.  Potatoes;  utilization 

261,  323,  101 ,  599,  600 

17.  Prepeeled  potatoes 

381,  610,  792,  802 

18.  Starch  and  cellulose  acetates 

101,  I  57,  253 

19.  Starch  and  carbohydrate  derivatives  (other  than  allyl  and 
acetate  compounds) 

99,  100,  159,  208,  286,  591,  595,  599,  611,  697 

20.  Starch  factory  wastes 

305,  306,  761 
2  I .   Sterol s 
961 


Vegetables  (other  than  potatoes);  vegetable  vastes 


1.  Chemicals  from  vegetable  wastes 

II*,  61*,  107,  189,  190,  266*,  296,  331,  102,  103,  513,  120 
578,  630,  7.85,  789 

2.  Deep-fat  frying  of  vegetables 

950 

3.  Feed 

51*,  105*,  126,  261,  325,  331,  353,  511,  670 
1.   Processing  leafy  materials 

80,  119,  331 ,  125,  157,  670 


5.  Rutin 

(a)  Isolation  from  tobacco 

65*,  905 

( b )  Use  in  med  i  c  i  ne 

65*,  73,  173,  218,  335,  517,  522,  559,  631,  905* 

(c)  Isolation  from  plants  (other  than  tobacco  or  buckwheat) 

120,  228,  249,  268,  277,  302,  363,  517,  619,  737 
738,  905* 

(d)  Isolation  from  buckwheat 

172,  175*,  248,  271,  301,  335,  336,  419,  425,  481, 
517,  559,  682,  905*,  952 

(e)  Bibliography 

300,  516 

(f)  Physical  properties 

679,  683,  905* 

( g )  Analysis 

256,  348,  381,  703,  704,  803,  905* 
(h)   Que  re  it  i  n 
744 

6.  Tomatoes 

670,  787,  904,  906*,  910 

7.  Vegetables  and  vegetable  wastes;  utilization 

15*,  74,  80,  239*,  242,  33  1,  576,  950 


II.      SUGAR  AMD  SPECIAL   PLANTS 
A»      Honey 

4 .   Analysis 

440,  710,  854,  855,  856 

2 .  Chemistry 

768 

3.  Flavor  modification 

P  3 

4 .  Granu  Tat  ion 

605 

5.  Honey  in  Baking 

545,  602,  648,  698,  711,  736,  757,  758,  759 

6.  Honey  products 

507,  545,  602,  71  I 
7 ■   Sou  rces 

584,  602 

8 .  Standards 

515 

9 .  Sterilization 

667,    896 
10.       Ut  i 1  i  zat  i  on 

602,    711,    878,    895 


B.     rlides,   tanning  materials  and   leather 

I  .       A  1  urn    re  tannage 

2,    35,    36,    334,    570,    862 


2d   Cana  i  g  re 

95,  96,  216,  217,  259,  279,  372,  466,  513,  536, 

537,  693 ,  813,  815 
3 .   Collagen 

283  ,  364-  ,  161  ,  617  ,  879 
4  °   Hide  processing 

12,  13,  22,  30,  31,  49,  50,  209,  240,  299,  556, 

722,  844-,  901 

5.  Hide  structure 

909 

6.  Leather;  tanning;  testing 

3*,  20*,  21*,  48,  181,  182,  215,  240,  299,  364, 
553,  556,  705,  722,  813,  844,  864 

7.  Microbiology 

( a )  Ge  rm  i  c  i  des 

5,  27*,  32*,  45* 

(b)  Halophilic  bacteria 

10,  II 

(c)  Miscellaneous 

466,  546 

8.  Mold-pro  o.frng  leather 

215,  229,  366 
9=   Vegetable  tannins  (other  than  canaigre) 
( a  )   Ext  ract  i  on 

51  ,  I  68,  247 

(b)  Domestic  sources 

4,  259,  592,  692,  843,  87  1 ,  959 

( c )  Sumac 

98,  118,  170,  180,  278,  365,  394,  557 

(d)  Other  sources;  processing 

19,  28,  29*,  38*,  499,  719,  87  1,  903,  959 


Maple  products 

I  .   Chemistry 

590,  687 ,  7  13,  882,  91 4 

2.  Maple  products;  eguipment 

446,  U47,  607,  750 

3.  Maple  sirup  standards 

411,  857,  975 

4 .  Microbiology 

7  4  5,  913 


Natural  rubber  investigations 

62,  83,  108,  NO,  127,  134,  162,  163,  164,  165, 
174,  191,  212,  213 


£a  Sucrose 

309,  407,  408,  452,  453,  454,  568,  614,  709,  769 


Tobacco 

I  .   Alkaloids 

386,  658,  665 
2 .   A  roma 

512 
3 ■   Curing 

82,  IHO,  808 

4.  Insecticides  based  on  nicotine 

123,  200,  221,  225,  265,  292,  293,  315,  479,  542,  579,  580, 
633 

5 .  N  i  cot  i  ana  ru  st  i  ca 

16*,  363,  464,  623,  720 

6.  Nicotinamide;  nicotinic  acid,  n i cot i non i t r i 1 e ,  nicotinic 
anhydride 

55,  56,  III,  112,  114,  128,  244,  245,  355 

7 .  Nicotine 

( a )  Analysis 

355,  423,  448,  612,  808   866 

(b)  Chemistry;  photochemistry;  derivatives 

294,  355,  395,  415,  472,  506,  552,  756,  866 

(c)  Extraction;  production 

412,  459,  464,  465,  512,  552,  554 

(d)  Plant  growth  regulation 

378 

8 .  Myosm  i  ne 

113,  124,  415 

9 .  Tobacco  seed  oils 

147 
10.   Ut  i 1  i  zat  ion 

17* ,  18*,  34*,  39,  460*,  616 

■ 

Uncultivated  plants 

1 .  Alkaloids 

807,  904,  934,  S35 

2 .  Fl avono  i  d  s 

974 

3.  Plant  growth  regulators 

816,  817,  858,  875 

4.  Sapogenins;  analysis;  reactions 

690,  694,  706,  707,  778,  797,  846,  845,  849,  850,  851, 
852,  853,  911*,  923,  924,  927,  928,  943,  969,  972,  973 

5.  Sapogenins;  hydrolysis 

632,  695,  876,  912,  972 

6.  Sapogenins;  isolation 

707,  804,  828,  851,  852,  892,  893,  968,  970,  97  1 

7.  Utilization 

608,  91  I 


I  I  I. ANIMAL  AND  DAIRY  PRODUCTS 
A.   Fats  and  Oi Is 

I  .   Anal y s  i  s 

(a)    For  fatty  materials 

106,  199,  829,  842,  885,  957 


2  = 
3. 

4. 
5, 


7 

6 

9- 
10, 
I  I 
12 
13 
14 
15 
IS 

17 


20 


(b) 

(c) 
(d) 


Asco  r b 

SO. 
Bi  bl  io 

77  4 
Ci  s-tr 

438. 
Dete  rg 

260, 

92S 
Elaidi 

801* 
Epox  S  d 

103, 

290, 

848, 
Fatty 

351  , 
Fatty 

183, 
Feed  s 

69S, 
Fo  rm  i  c 

786 
Hot  d  i 

730 
La  rd  o 

92- 
L  i  nol e 

800  - 
Monome 

263, 
Oleic 

33% 

701  , 
Ox i dat 

1 52 ; 

874* 
PI asti 

44i  , 
Pol y u  n 

II5: 

762, 
Potato 

645 


For  functional  groups 

235   371   438,  498.  500,  665 
By  X-ray 

405,  449,  510,  766,  964,  965 
By  spectrophotometry 

i  1  5 ,  MS,  35^7  ^38,  500,  50i5  538,  539,  655,  374, 
733,  788,  868*,  907,  964 
ic  aciH  derivatives 
94,  I0S:  397 
o  raohy 


an  s  isomerism 
500,  527,  65 

ents;  soaps; 
352,  362,  44 
930 

c  acid 


surfactants 
514.  849,  699 


805,  847,  890,  894 


ation;   epoxy  compounds   hyd roxy 1  at i on 


123-  153,  154,  210,  211,  222,  233, 

350;  356,  396,  398,  503,  510,  539, 

952  ,  976 
acid  amides 

399.  591  ,  646,  691  ,  796,  958 
alcohols  and  derivatives 

21  I  -  243,  254,  346,  51 0,  701  ,  805 


235 
653 


262 
700 


288,  289 
750*, 


846*   861  ,  886,  887 


746,  7  47,  7  55, 
acid  addition 
826 
p  t  i  nn  i  n  a 


i 1 ,  lard   tallow 

93,  232-  380,  421,  551,  717*,  782,  951 

ic  acid;  methyl  linoleate 

953* 
rs  and  polymers 

321-  370   504*,  588,  589..  652,  686,  795,  839,  917,  942 
acid;  oleic  esters;  oleyl  alcohol 

97,  I03;  104,  155.  156,  188,  233,  263,  320,  629*,  635, 

702-  786   796,  800,  809,  825 ;  899,  900 
ion;  peroxides;  autoxidation 

23!   291,  371,  527,  577,  668,  799,  800,  809,  825,  834, 
-  877*   884   899   900;  919,  925,  954,  957,  962  ,  963,  954 
c  i  ze  r s 

477  r  8  9  1   939* 
saturated  compounds;  i some r i zat i on 

116-  198   354   362,  393,  525,  530,  57  1,  650*,  674, 

848 

chip  f  ry  i  n  o 


21.  Processing;  fractionation 

102,  156,  207,  393,  525,  558,  571,  681,  723,  724,  926 

22.  Reaction  mechanisms 

262,  291  ,  483  ,  963 

23.  Reaction  with  lead  tetraacetate 

6,  7 

24.  Saturated  acids;  derivatives 

9*,  528 

25.  Spectra 

501 ,  538,  964 
26-  Stability;  antioxidants 

58,  91,  92,  93,  94,  145,  146,  152,  183,  23  1,  232,  243, 

254,  346,  380,  421,  696,  746,  747,  834,  920*,  976 
27  .  Urea  comp 1  exes 

668,  678,  701,  702,  762,  899,  926 
28-  Utilization;  research  program 

409,  458*,  511,  550,  551,  597,  645,  716,  76  1,  812,  860,  939a 
29.  Wool  grease 

593,  788,  883,  944 


B.  Dairy  Products 

1 .  Fat  content 

960 

2 .  Ut  i 1  i  zat  i  on 

933 


Dairy  Wastes 

1.  Aeration  studies 

475,  487,  526,  575,  627,  628,  676,  685,  735,  794,824, 
827*,  908,  955,  956 

2.  Carbon  dioxide  evaluation 

584 

3.  Endogenous  respiration 

676,  783,  908 

4.  Oxygen  demand  measurements 

426,  487,  586,  783,  823 
5  •  V  i  tarn  i  n  B 


12 
574,  626 

6  •  Yeasts 

488*,  533,  793 


D=  Meat 

932,  945 


Milk  proteins;  animal  proteins 

I .  Albumin 

485,  73  I  ,  820 
2  .  cl-  Lactal  bum  i  n 

943*,  949,  977 
3.  a-  and  /3- Lactog  1  obu  1  i  n 

42,  280,  319,  369,  376,  480,  486,  523,  603,  83  1,  832 


1 .  Amino  acids 

196,  680,  710,  790,  949 

5 .  Analysis 

52,  133,  382,  879,  977 

6.  Casein  fiber  and  plastics 

63,  129,  Ul,  178,  287,  311,  312,  317,  373,  118,  121,  581, 
873,  880 
7  .  Caseins 

109,  129,  160,  161,  221,  367,  371,  17  1,  173,  625,  675, 
732,  739,  869,  873,  917 

8 .  Crystal s 

83  1 

9 .  Derivatives 

169,  I  91 ,  I  95 

10.  En  zymes 

161,  221,  155,  156,  181,  519,  6  15*,  663,  661,  708,  751, 
773*,  859,  931  ,  939 

11.  Hydrolysis 

196,  518* 

12.  Molecular  weights 

521,  821 ,  869 

13.  Photoox  i  dat  i  on 

291,  603,  601,  708,  806,  93  1 
1 1 .  Prote  in  fibers 

59,  85,  118,  201,  231,  382,  581 
15-  Reaction  of  borate 

61  5* 
I6>  Specific  volumes 

680;  832 
17-  Structure 

821 
18.  Utilization;  properties 

308,  375*,  171,  567,  631,  830* 
I  9 .  Wate  r  absorption 

133,  226,  282,  315,  377,  117,  529,  582 


Milk  sugar  and  derivatives 

I  .   Lact  i  c  acid 

(a)  Bibliography 

16,  17*,  521 

(b)  Derivatives;  acrylates;  methacrylates 

11*,  17*,  53*,  57,  67,  70,  72,  87,  89,  90,  112,  113, 
111,  177,  186,  206*,  230,  271,  318,  390,  391,  392, 
111,  13  I*  ,  196,  197,  569,  689 

(c)  Derivatives;    esters;     polymers 

8*,    66,    69,    88,     122,    205,    258,    272,    273,    285,    303, 
307,    388,    389,    113,    133,    131,    135,    136,    191,    192, 
193,    191,    195,    561,    565,    612,    613,    672,    673,    688 

(d)  Derivatives;  nitrogen  compounds 

257,  319,  390,  127,  130,  189,  190,  535,  727,  728 

( e )  From  molasses 

711 ,  712,  713 


(f)  Polylactic  acids  and  esters 

68,  122,  193,  520,  635,  6H4 

(g)  Production;  purification 

176,  535,  725 

(h)   Utilization;  properties 

275,  308,  450*,  470,  622 
2 .   Lactop  renes 

71,  75,  76,  130,  131,  192,  223*,  241*,  281,  ^I'O,  314, 

342,  343,  344,  388,  392,  518,  677,  729,  870 
3  •   Lactose 

308,  426,  474,  475,  487,  488,  533,  566,  575,  594,  595, 

654 
4.   Unsaturated  acids 

798 


General 

A=  Analysis 

I  .   Ch  romatog  rap  hy 

61*,  326,  327,  386,  3  93,  534,  585,  61,8,  840,  841,  881, 

940,  949 
2 .   Gene  ra 1  organic 

52,  55,  106,  125,  147,  236,  247,  267*,  358,  37  1,  385, 

423,  437,  442,  498,  514,  586,  612,  658,  661,  919 
3  .   Hyd  roxy 1  con  ten  t 

140 

4 .  I  nor gan  i  c 

25*,  284,  514,  638,  91 5 

5.  Kjeldahl 

297,  3  16,  361 ,  422,  445,  540 

6.  M i c rop rocedu res  (other  than  Kjeldahl) 

185,  332,  360,  383,  405,  444,  53  1,  532,  541,  596,  609, 
611,  638,  639,  659,  660,  748,  749,  772,  835,  836*,  837, 
881  ,  889*,  91 5,  916* 

7  .   Moisture 

86,  133  ,  437,  61 0 

8  .   Pol arog  raphy 

661 ,  690,  753,  809,  91 9 
9.   Spectrophotometry 

115,  116,  229,  256,  354,  355,  438,  448',  500,  501,  538, 

539,  651,  666,  674,  703,  712,  726,  776,  777,  788,  863, 

866,  943,  964 
10.   X-ray 

382,  406,  449,  510,  697,  766,  964,  965 


6.  General  Laboratory  program 

I*,  23*,  238*,  324,  333,  583,  656,  767,  771,  918,  932 


C.  General  Microbiology 

227,  296,  328,  478,  765 


D=  High  Polymers;  molecular  weights 

151,  1+17,  i+62 ,  521,  569,  711,  721,  780,  814 


Laboratory  technique;  apparatus,  theory 
I  .   Conden  se  r 

247 
2.   Constant  temperature  bath 

121 
3^   Countercurrent  distribution 

182 

4.  Distillation,  boiling  points 

297,  3  41 ,  387,  432,  784,  922 

5.  Electronic  device 

428 

6.  Light  scattering 

309,  662,  81 4,  82 1  ,  869,  936 

7.  Reaction  mechanisms 

262,  483,  954 

8.  Ref ractomete r 

555 

9.  Sorpt  ion 

417 

10.  Ul t  racen tr  i  f uge 

946 

11.  Vacuum  con t  rol 

429 

12.  Water  aspirator  pumps 

338 


F.      Pilot-plant  technique  amd  apparatus 

171  ,  324,  338,  560,  620,  865,  94  1 


G=   Presentation  of  Research  Results 
833 


